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4. An important factor contributing to the successful application of
HACCP in the low-acid canned food industry was mandatory use
of this system. For HACCP use to be broadly realized, it is likely
that the utilization of this system will have to be required by reg-
ulation. It would thus be mandated that food processors establish
monitoring programs relating to critical control points affecting the
microbiological safety or quality of their products, such points hav-
ing been established by hazard analysis. Quality attributes other than
those relating to microbiological hazards would not be subject to
such regulation. The regulation would require only a statement to
identify the basic elements of the HACCP system including a pro-
vision requiring that the appropriate records be readily available to
representatives of regulatory agencies. Details of the mechanism of
applying the HACCP system should be the prerogative of the food
establishment.

PROBLEMS ASSOCIATED WITH IMPLEMENTATION OF THE
HACCP APPROACH

It was thought that the HACCP concept, so successfully applied to low-
acid canned foods, would find its place in other segments of the industry,
and that companies producing a given product or group of similar products
would apply the system and identify critical control points and appropriate
monitoring procedures. The regulatory inspectors would initially review
the plant control protocols and satisfy themselves that the critical control
points in a given program had been properly identified and that appropriate
monitoring systems had been established. Regulatory emphasis would next
be focused on a review of monitoring results that, if satisfactory, would
correctly lead the inspector to conclude that the foods of concern were
being produced under adequate microbiological control. This then would
prevent the inspector from duplicating control efforts and would permit
him to proceed elsewhere to make evaluations, thus providing more ef-
ficient use of inspectional personnel. Herein resides the cost/benefit value
of the HACCP approach in regulatory control.

From a regulatory standpoint, a complete familiarity with and under-
standing of processes and product flows would greatly aid agency as-
sessment of the effectiveness of a food firm's programs designed to assure
product safety and quality. However, it is nearly impossible for any one
regulatory inspector to have an intimate knowledge of every type of food-
processing system. Utilization of HACCP as an integral part of the reg-
ulatory process would do much to obviate need for an investigator to know